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appetizers

entrees

Korean BBQ SproutS 14
Halved Brussels Sprouts | Korean BBQ | Bacon Lardons | Kewpie Aioli 
Shaved Green Onions | Pickled Shallots | Crushed Peanuts
JumBo WingS 15
Applewood Smoked Split Wings | Maple Bourbon Glaze | Jalapeños
Chives | Crispy Shaved Onions
CraB toaSt 21
Colossal Blue Crab | Sourdough Toast Points | Whipped Bourbon
Lemon Pesto Aioli | Chives | Pickled Shallots | Scallion Ash
HummuS taSting 14
Housemade Roasted Garlic Hummus | EVOO | Grilled Pita Bread
Feta & Olive Salad | Stuffed Grape Leaves | Peppadew Peppers

SHerried Cream of muSHroom Soup Cup 6/BoWl 8

Soup du Jour marKet priCe

garden Salad full 9/Half 5
Arcadian Field Greens | Cherry Tomatoes | Shredded Carrots
English Cucumber | Parmigiano Reggiano | Choice of Dressing
CaeSar Salad full 13/Half 7
Hearts of Romaine | Caesar Dressing | Housemade Garlic Croutons
Parmigiano Reggiano
roaSted Beet Salad full 15/Half 9
Baby Arugula | Roasted Red Beets | Strawberries | Blueberries
Shaved Fennel | Whipped Ricotta | Candied Almonds
Orange Vanilla Vinaigrette

Wagyu douBle SmaSH Burger* 19
Eleven Oaks Farm American Wagyu Beef | American Cheese
Eliza’s Organic Bibb Lettuce | Beefsteak Tomato | Shaved Red Onion 
Roasted Garlic & Horseradish Aioli | Brioche Bun | House-Cut Fries

Add Bacon +2 | Animal Style +2

filet au poivre* 48
8 oz Center Cut Filet | Boursin Whipped Potatoes | Char-Grilled 
Asparagus | Creamy Cognac Peppercorn Sauce | Crispy Shaved Onion

King Salmon* 39
Big Glory Bay Salmon | Beech Mushroom & Buttermilk Broth
Roasted Fingerling Potatoes | Horseradish Salata | Dill Oil

prime riB* marKet priCe

Friday & Saturday Only
Roasted Angus Ribeye | Crispy Oyster Mushrooms | Natural Au Jus
Starch & Vegetable Du Jour

CHeeSe Board 24
Roth Creamery Smoked Moody Blue | Red Seedless Grapes
Strawberries | Half Wheel Danish Brie | Divina Fig Spread | Aged White 
Cheddar | Olives | Cornichons | Whole Grain Mustard | Toasted Baguette
tuna tataKi* 17
Sesame and Five Spice Crusted Ahi Tuna | Avocado Mousse
Mango Salsa | Ginger Soy Glaze | Kizami Nori | Sriracha
Shaved Jalapeños | Scallions
oySterS on tHe Half SHell* marKet priCe

Signature Cocktail Sauce | Orange & Chive Mignonette | Lemon | Tabasco
roaSted garliC muSSelS 13
PEI Mussels | Confit Garlic Cloves | Minced Fresh Garlic | Lemon 
Compound Butter | Chablis | Torn Basil | Chives | Toasted Baguette

pittSBurgH SteaK Salad* 29
Eleven Oaks Farm Wagyu Sirloin | Mixed Field Greens | Hard Boiled Egg
Cherry Tomato | Shaved Red Onion | Cucumber | Pepperoncini
Shredded Cheddar | Fresh Cut Fries | Served with choice of Dressing
fuJi apple Salad full 17/Half 11
Mixed Field Greens | Fuji Apples | Black Mission Figs
Shaved Red Onion | Strawberries | Crumbled Feta | Candied Almonds 
Apple Ginger Vinaigrette

add on’S 
Crumbled Smoky Blue Cheese +2 Burger Patty w/Cheese +9
Bone-in Chicken Breast +14  8 oz King Salmon* +24
6 oz Sesame Crusted Tuna* +10  6 oz Wagyu Sirloin* +19
4 oz King Salmon* +14   8 oz Filet Mignon* +32
Grilled Tiger Shrimp +13   Hard Boiled Egg +2

CHiCKen orzo 31
Frenched Chicken Breast | Braised Leg | Bacon Lardons | Sundried
Tomatoes | Orzo | Lemon Compound Butter | Wilted Baby Spinach
Parmigiano Reggiano | Cream

SHort riB 34
Cabernet Braised Boneless Short Rib | Wild Mushroom Risotto
Char-Grilled Broccolini | Natural Jus | Horseradish & Lemon Gremolata

SHrimp gumBo 32
Gold Coast Black Tiger Shrimp | Andouille Sausage | Braised Chicken
Cajun Holy Trinity | Steamed Jasmine Rice | Green Onion | Cilantro

sides
kids menu

Boursin Whipped Potatoes 9  Roasted Fingerlings 8
Char-Grilled Asparagus 8  Fresh Cut Fries 5
Char-Grilled Broccolini 8   Wild Mushroom Risotto 9
Truffle & Parmesan Fries 7  Steamed Rice 5

Kids Cheeseburger & Fries 12
Chicken Tenders & Fries 11

4 oz Salmon | Asparagus | Crispy Potatoes 18
Buttered Noodles with Parmesan 8

dinner

Parties of 8 or More: One Check Presented & 20% Gratuity Included
*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness, Especially if You  Have Certain Medical Conditions

Much Appreciation to Our Local Partners:
Eleven Oakes Farm, Eliza’s Organics, Wellspring Farms, Mediterra’s Bakery, Fun-Gal Farms, Real Fungi

dreSSingS 
Balsamic Vinaigrette | Buttermilk Ranch | Orange Vanilla Vinaigrette | Roasted Shallot & Red Wine Vinaigrette | Caesar Dressing (+1) | Ginger Apple Vinaigrette | Choice of Vinegar & EVOO

soups & salad


